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Aurelia Debora Mamarimbing, NRP 6103017006. “Pengaruh Konsentrasi 
Angkak Biji Durian terhadap Sifat Fisikokimia dan Organoleptik 
Cookies Mocaf Kacang Hijau.” 
Di bawah bimbingan: 
1. Ir. Ira Nugerahani, M.Si. 




Cookies dibuat dengan menggunakan tepung modified cassava flour 
(mocaf) dan tepung kacang hijau. Cookies mocaf kacang hijau memiliki sifat 
fungsional, salah satunya adalah efek prebiotik. Prebiotik dapat menstimulir 
pertumbuhan kelompok bakteri probiotik di dalam sistem pencernaan 
manusia. Sifat fungsional cookies mocaf kacang hijau dapat ditingkatkan 
dengan penggunaan angkak biji durian. Angkak biji durian mengandung 
senyawa bioaktif dan pigmen yang telah terbukti dapat berperan sebagai 
antidiabetes dan antihiperkolesterol. Tujuan dari penelitian ini adalah 
mengetahui pengaruh konsentrasi angkak biji durian terhadap sifat 
fisikokimia dan organoleptik cookies mocaf kacang hijau. Rancangan 
penelitian yang digunakan adalah Rancangan Acak Kelompok (RAK) dengan 
satu faktor yaitu konsentrasi angkak biji durian, terdiri dari empat taraf 
perlakuan, yaitu 0%, 0,4%, 0,8%, dan 1,2% (b/b) dan diulang sebanyak enam 
kali. Hasil penelitian menunjukkan bahwa perbedaan konsentrasi angkak biji 
durian tidak berpengaruh nyata pada kadar air, spread ratio, hardness, warna 
(chroma), dan sifat organoleptik (kesukaan rasa dan kemudahan ditelan). 
Peningkatan konsentrasi angkak biji durian berpengaruh nyata terhadap 
warna (lightness, redness, yellowness, dan ˚Hue) dan sifat organoleptik 
(kesukaan warna dan kekerasan). Perbedaan konsentrasi angkak biji durian 
menyebabkan peningkatan redness, penurunan lightness, penurunan 
yellowness, penurunan ˚Hue, penurunan tingkat kesukaan warna, dan 
penurunan tingkat kesukaan rasa. Perlakuan terbaik berdasarkan sifat 
organoleptik adalah cookies mocaf kacang hijau dengan konsentrasi angkak 
biji durian sebesar 0,8% yang memiliki kadar air 2,81%; spread ratio 4,82; 
hardness 3,320 kg; lightness 63,21; redness 13,33; yellowness 32,69; chroma 
35,15; dan ˚Hue 67,89. Hasil analisa proksimat cookies pada perlakuan 
terbaik tersebut adalah kadar air 1,58%; protein 6,89%; lemak 21,52%; abu 
2,65%; karbohidrat 67,45%; dan kadar serat kasar 0,25%. 
 
 




Aurelia Debora Mamarimbing, NRP 6103017006. “The Effect of Monascus 
Fermented Durian Seed on Physicochemical and Organoleptic 
Properties of Mocaf and Mung Bean Cookies.” 
Advisory committee: 
1. Ir. Ira Nugerahani, M.Si. 




Modified cassava flour and mung bean flour were used as the 
ingredients in making cookies. Mocaf and mung bean cookies have 
functional properties such as prebiotic effects. Prebiotic can stimulates 
probiotic growth in human’s digestive system. The functional properties of 
cookies can be enhanced by the use of Monascus Fermented Durian Seed 
(MFDS). MFDS contains bioactive compounds ang pigments that have been 
proven can act as an antidiabetic and antihypercholesterol. The purpose of 
this research was to know the effect of Monascus Fermented Durian Seed 
concentration on physicochemical and organoleptic properties of mocaf and 
mung bean cookies. The research design used was Randomized Block Design 
(RBD) with the use of one factor, namely the concentration of MFDS 
consisting of four levels, that are 0%, 0.4%, 0.8%, and 1.2% (w/w) with six 
replications. This research showed that MFDS concentration did not affect 
significantly on moisture content, spread ratio, hardness, color (chroma), and 
organoleptic properties (preference of taste and ease of swallowing). There 
were significant differences of MFDS concentration on color (lightness, 
redness, yellowness, and ˚Hue) and organoleptic properties (preference of 
color and hardness). The higher MFDS concentration added increased 
redness, decreased lightness, decreased yellowness, decreased ˚Hue, 
decreased color preference, and decreased taste preference. The most 
preferable mocaf and mung bean cookies, based on its organoleptic 
properties, was cookies with 0.8% MFDS that has moisture content of 2.81%; 
spread ratio 4.82; hardness 3.320 kg; lightness 63.21; redness 13.33; 
yellowness 32.69; chroma 35.15; and ˚Hue 67.89. The result of proximate 
analysis on the best resulting cookies were moisture content of 1.58%; protein 
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